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The chlef reason that evervbody |s
not euccessful i the fact that they
have not enough persistency. Do one
thing well, throwing all your energies
into 1t. The successful man, unlike the
poet, 18 made, not born.—John Wana-
maker.

—

CHEESE DISHES.

—

As we produce such large quantities

of cheese In this country and as just
‘now we are asked

ticularly cottage
2 'cheese, a few ways
of preépuring cheese
dighes will be ap
preciated,

Take the bits of
firiod cheese, grate
them, not wasting

n bit; this may be used as a flavor for

milk tonst, and a crenm of cheege

soup, in esealloped dishes, as sandwich
fillings und In nvmerous ways which
will oeeur to any thinking cook.

Cottnge cheese with chopped cher
rles makes a most delicions sundwich
flling—at least the college givls never
find half enough to go ronnd.

An omelet sprinkled with o generous
spoonful or two of grated cheese will
make o much more neurishing dish.
Put the cheese on just us it 1s folded,

theese canapes may be served as

first course at ditmer or luncheon.
Spread the well-segsoned coltage or
credm cheese on well-buttered bread,
cut In rounds or shaped In any form
desired, finish with o border of finely
chopped olives nnd a plece of pimento
cut in fancy shupe for the center.

Cottage cheese with holled dressing
served on lettuce 1s a4 most dellclous
salnd combinntion.

Cheese Sandwiches, — Mix grated
cheese. with eream, season = With
chopped chives, a dash of peprika and
salt to taste; spread on bread cut in
rounds, put together in sandwich fash-
fon, thien brown in a bit of sweet fat
until brown on both sidey, Serve hot
with a plain lettuce salad.

Cheese Croquettes—Meull three ta-
blespoonfuls of sweet fat, add a fourth
of a cupful of corm flour or barley
flour, mix well and when well blended
add two-thirds of a cupful of milk;
cool slowly, add two well-béaten egg
yolks and half a copful of good-
fluvored cheese grated. As foon as
the cheese 18 melted tuke from the fire,
senson with. salt and pepper uand

_apread out to cool, | i

$~1Mp fn egg white and crumby and fry.
W fat.

Oream cheese with clhiopped Maris-
chino cherries or with canned or can-
dled cherries 18 a good combination.

Cheese Salad.—Crate half a pound
of cheese and mix It with o bolled sal-
ad dressing, or n mayonnaise, enough
to make it crenmy. Put It through a
potato vicer on hend lettuce and serve
with bits of chopped ollves for a gur-
nish. Greated maple sngar, chopped al-
waonds and eream  make
saodwich filling and quite In senson,

Well to suffer is divine,

Piss the countersign, “Endure
Not to him who rashly dures,
BHut to him who nobly benrs,
Is the victor's garland sure

LET US REMEMBER.

to use cheese, pay-

‘balls, |{

delicions |

i Theres are nettlas overywhere,

But smooth, green Brusses ura mora
vommon still;

The blue of heaven Is larger than e
ejond, —~E. B. Browning.

FOODS WITH MIXED FLOURS.

Ag rye four 18 now on the “don't
list,

use” we must not use it ns A
substitute for flour. In
muny homes where rye
is still found In quanti-
tes [t should he used
iparingly, as it will not
he plentifal us long us It
Is used ns food for the
armles, In many of our
war - recipes  we find
!“'lllll!‘ whent flour used ns g whent sub
| stitute, which It fs not. Whole wheat
| lour uged with barley flour to lessen
|lhv use of whent s justified, bur the
juse of whole whent flour as a4 wheat
!.\uhrithul\- is not conforming to the

| roles of conservation,
|

Honey Drop Cakes.—Mix a half
Leupfol  of any  sweet for with a
cupful  of honey; add o hall cup-
(ful of sour mik, a teaspoonful of

sotly, o tegspoonfal of cinnmmon, a
hnl? tenspoonful of eloves, a half cup-
ful of eaisins, and three-fourths of a
cupful encle of barley and whent flour,
{one henten egg, all well mixed and
| haked in o moderate oven,

Corn Flour Checolate Cake.—Tinke
two onnces of grated chocolate, one-
I1'uu|‘1]| of o cupfal of shortening, one-
-1'Im'rf it eupful of bolling witer poured
| over the chocolate, o cupful of sugar,
one ege, well beaten, a balf cupfol ench
of corn flour and wheat flour, o half
teaspoonful of soda, mixed with one-
fourth of o eupful of sour milk.

Rice Bread~—Cook a cupful of rice
In boiling witer untll tender, using five
to six ecupfuls of holling water, The
dee of the rvice will make a difference
in the thue of cooking: rvice that is
two ar three yvenrs old taking o longer
thoe to cook. Add two tublespoon-
fulg of sweet ful, a tablespoonful of
sirup and a feaspeoniul of sult to the
hot rice, stir and cool; add a half
cupful of home-mude yeast or 4 yeast
enke softened In three-fonrths of o cup-
ful of the riee water; udd four cupfuls
of flour, kneading it in gradually until
It mnkes a very stiff doungh, but the
molsture In the rice will soften It so
that when It rlges It will be quite soft.
Handlg the dough quickly, shaping 1t

loaves and when risen buke (in
[ throe-tonves) for ubout thres.quotiors |
of an hour,

.1

He I8 happlest whe hath power
To gather windom from every flowar,
And wake hig heart in every hour
%0 pleasant gratitnde,
—Wordswarth.

WHAT TO HAVE FOR DINNER.

With the fogod problems of the pros-
ent day, # housekeeper must not only
be a good mnnager
but 1 mathemntl-
cinm. Tt 18 neces-
sary  to have no
waste, that careful
preparation for
ench meal he made,

Surpdlse Biscuit,

= | -Prepare  haking

A womnn's hands F]illl‘lll] have as | powder bisenit s
much care us her face, for they “F.I“'I]H!I:E] with the exeception of whent
fully as auch In evi-ip . cuhstitute eorn floun, potato or

denee, Do not use o Roll the biscult rather thin

stove-1ld lfter or a stick
of wood for a hammer;
have a tool box in the
kitchen where such things
may be quickly foundl
Bruised nalls and gouged
G X fingers are painful and
often stay with us for months.

There I8 no economy in using old
or worn-out utensils; learn to keep

up-to-date eguipment in the kitchen. |

A workman 1§ known by his tools.

Use small wooden spoons for stir-
ring and svold bums, ns they never
get hot In the dish over the heat.

Have & soap sha-er, In  which
gather all pleces of unscented soap
to use in the dishpan; this will be a
gaving of both soap and the hands.

Save stepa by using o' tray or a wire
dish drainer In removing dishes from
the dining table. One trip sdved Is
worth the mental effort and many
times the trips may be divided by ten.

When standing for nny purpose,
sueh as {roning, If o stool is pot con-
venlent to use, fold a heavy rug to
stand npon. The spring under the foat
will make a great difference, taking
the prossure off the tired feet.

Good sharp knives, a relinble can
operier and a good kuife sharpener
will save the temper which fs often
rufiled by poor tools

A bottle of kerosene should he kept
near the sink; which may be rubbed
after each washing with n cloth damp-
ened In the coal oll; this will take off
soll and clean the slnk moch quicker
than any powder or soap will do,

A roll of soft absorbent paper is
invaluable in the kitchen. It may be
used to wipe up spots on table or
floor, or tn Tremove wasgte from
dishes, thus saving In the dishwash-

h%vm food burns an, In n dish, do
not scrape it, but put a teaspoon of
sodn and enough cold water to cover
the bottom and let It simmer for an
hour ot twaj then If there are any
obstinnte spots, rub with a plece of
pumice stone, which will not leave
bad serntches to roughen the surface,

L

harley.
and plaes a spoonful of chopped sea-
soned meat on one, cover with another,
bake untll well done and serve with a
brown gravy poured over each. 'This
makes n good maoln dish, which will
use up leftover meats,

Add a cupful of stoned chopped
dutes to a loaf of bread when rendy for
the pan.

Date Tapicoa—Cook e n double
| botler, stirring frequently, thren table-
spoonfuls of taplocn, three pints of
milk and threesfourths of a eupful of
maple syrup.  When cool stir inq cup-
ful of chopped dates, n tenspoonful of
femon Julee, then bake in n well but-
tered baking dish.

East Indian Meat.—Put a pound and
# halt of raund stenk through a meat
|grlmler. also one green pepper and
onlon, a cupful of bread crumbs and
sult and pepperdo taste, Mix well nnd
mnke into u loaf. Lay In the bhaking
pan with slices of baeon ever the top,
pour over a can of tomatoes and bake
one and onequarter hours, Remove
the meat and thicken the spuee. Serve
elther hot or cold.

Mereic Magwert
Did She Resign?

When Bret Haorte wrote “The Ludk
of Roaring Camp” the young womnn
who rénd proof for the Ovetlnnd
Monthly, the paper for which It was
written, sent word to him that If any-
thing so indecent was to appear in the
paper she wonld resign, - The wife
of the owner of the megegine also felt
that It was somewhat risque. Harte
was utterly unable to find aoything
Improper in the story and delivered his
altimatum in opposition to that of the
' der, If the story was not
published lie would reslgn.  The story
appenred, but did not meet with fa-
vor op the part of Californiang How-
ever, 't wns n great success [n the
Bast and a Boston publishing house
offered to secept anything the uyutbor
might vend at his own terms,

NO CALENDAR FOR 500 YEARS

Christians Reckoned Time According
to Customs of Nations to Which
They Belonged.

History tells us that for 500 yea
the Christians had no calendar ¢f thel
own, but reckoned the years according
to the custome of the nations to which
they belonged. The Roman Christian
used the “Anno Urbls Conditae”
year of the founding of Rome, fo coun
from; others counted from the relgs
of Diocletian, ealling It “the Era
the Murtyrs;” and still others used the
calendar of the Copts of Egypt. In the
sixth century Denis the Little, a Greek
monk living In Rome, made s calendar |
counting from the Incarnntion, tha,{
date of which he fixed at 768 A, U. @. |
S0 we commonly say that Rome was |

founded 758 B, C. ‘| o
At the beginning of the eighth cens ||

tury the venerable Bede pointed out |
that this was an historieal blunder.
But no general notice was taken of
hig eriticism and the error hag contine
ued to this day., Historie facts have
enabled modern scholars {o determine
without much possibility of doubt, the
exnct year of the birth of Jesus, and
to place it at what we call 5 B. 0.

“It ghould be noted,” says the great
French astronomer, Camille Flammas |
rion, “that the birth of the Savior res
mained totally unpercelved at the
time, No register of birth, no contem-
porary historian has bequesthed us,
gny sacred parchment registering the
event,”

Moreover, although we are actunlly
approaching the year 1023 A, D,, there
is little probability that our coalendar
will ever be reformed to show the fact.
The confusion of dates that would re
sult from a substitution of the mere ae-
curate designation would be too great
to make such meticulousness
while.—Clevelund Plain-Denler.

FERRY ACROSS THE CHANNEL

Freight Cars Are Carried for the First
Time in History From
England to France.

For the first time in the history of
railronding a traln ferry has crossed
the English channel from Newhaven,
England, to Dieppe, France, carrying
ghout fifty cars, says Popular Mechan-
ics Magazine, Since early in the war
thousands of British rallway curs have
been employed In France in transport-
ing troops and supplles, but they have
all been transferred to the continent
by freighters, The Inavguration of
ferry service indicutes that the diffi-
cnltles created by - very pronounced
tides have been overcome at last to
the mutual advantage of these two nls
lies. At Dieppe the water level varles
as much us 81 feet. To overcome this
short bridges, attached at one end o
(the dock and resting on large f
loading the ferry is
boat and dock pler as ¥
smokestacks are located one at
slde of the craft, leaving spoce’ for
tracks down the eenter of the deck. §

<

Tragedy of French Trees...{l' i
Broken homes, ruined fnctogles,
shattered churches, violated grovesy 1€
had seemed to me we had rung all the
changes on the destruetion of war, .But
there remained opne—the tru-.:l-tly.‘dlt
the trees—says n writer in MceClupe's
Mngazine. You can rebuild honsesy
churches, towns even—for that takes
only money, But you can't rebuild ors
chards of frult trees and avenues of
great shade trees—for that takes time
We were seeing them everywhere DOW
—orchards with trees that were bag
faded, shriveled branches of brown
leaves lying on their sides; orchards,
where these had been cleared awayy
that showed nothing but white-topped
stumps, They say tfhat when )
warm spring cume, some of these ors

chard trees, lying on their sides bBug |

not wholly severed, leafed gently and |
then—just before they died—bloomed
once again for France,

1

Years of Experience.

of the Red Cross to remit this shield

| brance shall have been devised by the

WOMEN SUFFERERS MAY

| never suspect it.

Ir .
Children Cry for Fletcher’s Castoria |

§
_ |

L IS
) (T

fesent, In the case of Amerlenn

b who die In France, a cross
i the grave. At the transverse of
ero8s stands a metal shield with a
gn in low rellef revealing a youth
pken sword, his face lifted to
 Round the shield runs tie In-
“He dled to keep men
*  Underneath are his name and
egimental status. It is the Intention

.

! glory to his relatives after the war,
en gome permanent form of remems

war department—Elizabeth Frazer, In
Saturday Evening Post.

- NEED SWAMP-ROOT

Thousands upon thouwsands of women
have kidney and bladder trouble and

Women's complaints often prove to be
nothing else but kid trouble, or the
result of kidney or bladder disease,
If the kidueys are not in a healthy
eondition, they may couse the other or-
gans to become diseased.
. Pain in the back, headache, loes of am-
bition, nervousness, are often times symp-
toms of kidney trouble.
' Don't delay starting treatment. Dr.
Kilmers’ SBwamp-Root, a physician's pre-
seription, obtained at any drug store, may
be just the remedy needed to overcome
such conditions,
Get n medium or large size bottle im-
mediately from any drug store.
However, if you wish first to test thias
mprzpantiun_ send ten cents to Dir.
r & Co., Binghamton, N. Y., for a
sample hottle. When writing be sure and
mention this paper.—Adr.

No Eats In Heaven,

Eugene, aged five, having been on a
striet diet for a week, asked one night
after getting In bed: “Mother, do they
have plnces where you can get things
to eat in heaven?”

She shook her head. “No, Eugefie,
there are no restaurants In heaven;
people do not have to eat there”

“Not even milk tonst?”

*No," she answered,

Drawlng n long slgh, Eugene sald:
“1 hope 1 don't have to die tonight—
I'd hate to go to heaven as hungry
a8 I nm,"” ’

Why buy many bottles of other Verml.
mlan, when one bottle of Dr. Feery's "Dend
ghot" will aot surely and promptly? Adwv.

Anybody Can.
“T wonder how they cun afford an
wuto "
“Have they an auto?"
“They have an auto.”
“Well, anybody can afford an auto
that can get possession of an auto."

Important to Mothers
mine carefully every bottle of

CABTORIA, that famous old remedy
\for infants and chlldren, and see that it

(Bears the
. his &o
for Over 80 Years,

9 True Merit Revealed.

*Don't you admire some of the Ger-
man poets?”
* "Yes," replled the uncompromising |
man, “after they are translated Into
English."

Cutleura for Sore Hands.
Soak hands on retiring In the hot suds \
of Cuticura Soap, dry and rub In Cu-
ticura Ointment, Remove surplus
Ointment with soft tissve paper. For |
free snmples address, “"Cuticurn, Dept. |
X, Boston.” At drugglstd and by matl, |
Soap 206, Olntment 25 and 50.—Adv.

Not Worried.
“S¥hy don't you mix in?"
“Those people,” said the aloof one,
*are nobodles.”
“Maybe go, but when enough nobod-
1es get together they manage to have
A pretty good time.”

" The St. Louls woman's rifie squad
has been organized by 100 soclety wom-
#n and girls of that clty.

Years of experience and preparitid

are necessary for the aceomplishment}

of certain kinds of results, for pa ;‘E
pation In certain lines of activity

This was never more true than tody
Business men, professional men, @
well-equipped man in the averd
walks of life, are belng called upon
show and to glve all that is best
them, The very years the passing
which they may have regretted ¥
equipped thousands of men and wi
en to do excellently well Impo
tasks which have arisen out of
emergencies of the nation's pe
The Three Partners.

Clams by the Square Mile. |

Apy new source of food supply
Important in these days, and the
ernment flsheries bureau ig grea
lighted at the discovery of the
and. hitherto unknown beds of clam
off the coast of central Alasks, K not
far from Cordova. One bed I
miles long and from three to five m
wide. '
The clamg sre quite diffgrent
those common in our BEastern I
kets, They are “razor clams”—a
of bivalve that derives its name,
propriately descriptive, from Iis.
ness In shape to a razor. !

His Long Life Assured.

“Your cobra is quite a card,”

the visitor at the elreus.

“Yes, sir”

“But where are you going to g _
other cobra in this country in
that one dies?" ra. (SN

“Well, I expect this one
long time” responded the yp
“AR you sce, he leads a

=The Peoble's Home

Y

forty-six

to be. I feel
it, and the annoying

North Haven, Conn.~*'Lyd}
ble Componnd
had failed when

| and still not know {ts value,

right thing at the righ} time,

, A.rel-!ereToldthoBestRemedy
for Their Troubles.

Freemont, 0.—"'1 was passing through the eritieal
mlnd of life, bein {em of age and had all
symptoms lndﬁent to that change — heat flashes,
pervousness, and was in a general

4 80 it was hard for me to do my worlk. Lydia E. Pink-
ham's Vegetable Compound was recommended to me as
the best nmedgetor my troubles,which it surely proved
tter and stronger in eve

ptoma
mh*?."-—l!m M. GoppEx, 925 i?;;nleon St.,

a E Pinkham's Vege

myhhultlix after
through change

18 nothing like it to overcome the tryi

~ LYDIA E.PINKHAM'S
. VEGETABLE COMPOUND
tas the greatest record for the greatest good
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Such Flavory
Sliced Beef!

HE tenderness of Libby's Sliced

Dried Beef, will delight you—but

you will ind the greatest difference
in the flavor!

Have Libby's Sliced Beef with creamed
sauce today. See how much more tender,
more delicate it ‘s than any other you
have ever tried.

Libby, MSNeill & Libby, Chicago

A man may know a dollar at sight

Same Type.
it bithy oh youn's
¢ Image oh his daddy.

funh He

RSO0

am de
Mry, Johnging—He

fam a ree'lnr carbon cony.——Judes,

Many a fluent tilker never says the | ain,

Swift & Company
Has Grown

The fact that a business organe
ization has grown steadily for
forty years proves that it has
kept continually meeting a vital
business demand.

It must have kept “fit” or it could
not have stood the strain of ever-
shifting conditions.

Swift & Company has been trained

1 in the school of experience.

Every day of its forty years of
| service has solved some new problem
1 It of value to its customers.

I
‘ l:' Every year has proved its ability to
| learn by experience, and to use this
| knowledge for the benefit of those
; with whom it deals.
Swift & Company, U. S. A,

run down condition,

way since
ve disap-
Fremont,

ta-
elsa
o s
Bym
ven, Conm,

LYDIA E.PINKHAM MEDICINE CO. LYNN. MASS.



